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WASHINGTON, D. C. 


bership Letter No. 77. August 16,1924, 


Special Rates to Cincinnati Convention. 

Prevention of Pusting. 

U.S. Dopartment of Commerce Plane Cenadian Office. 

Convention of the Association of American Dairy, Food and Drug Officials. 


Discoloration of Cut Beets. 


Speciel Rates to Cincinnati Convention. 


Reduced railroad rotes of a fere and a half “or the recund trip to the annusl 
Dnvention at Cincinnati the week of January 26th, 1925, heve been granted by prac- 
celly of the passenger associations. 


Tickets will be sold on presentation of identification certificates to the 


hilroad ticket agent. Under the permit issued by the reildrords, the use of these 
ontificotion certificates is confined to members of the eesocis.tions to which re- 


ced fares have been grented. 


When al) of the passenger associetions have been heard from, full announce- 
ent will be mede, giving the time at which tickets can be purchrsed. 


Prevention of Rusting. 


The external rusting of cans sometimes occurs to on eggreviting extent in the 
hipment and storage of canned foode. This is particulerly likely to occur with 


ucden changes of temperature, especially in a hurid atmosphere. 


In response to an enquiry regarding this matter, the Bureeu of Stendards hes 
uggested to 1. correspondent that the cerns be corted with a very thin leyer of oil, 


by cdipring them into an emulsion preprred re follows: 


"To evory gellon of of] add approximately one-nrlf ounce of borax 
dissolved in ons or two ounces of water and mix thoroughly. Add one 
gellon of water ond agein mix thoroughly. This mey be diluted further 


witn water, if desired." 


It will be noted that the borex should first be dissolved in water, ond this 
solution stirred into the oi]. This can probably be accomplished best by vigorous 
Mechanical agitetion. It may also be possible to accomplish it by pumping the 
water from the bottom of the tank into the too with considernble foree. After this 
emulsion is complete, it shoul¢@ be diluted with ~n equal volume of water and furth- 
tr dilution ney be made, if desirable. On edding the water, it should egain be 


thoroughly agitated, to insure complete emulsion. 
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U. S. Department of Commerce Plans Canadian Office. 

Manufacturers in the United Stetes will be rendered special service in the Cana- = 
Mian market by a new office to be opened soon in Ottawa by the U. S. Department of = 
ommerce, according to an announcement in Washington. Lynn W. Meekins, for the past ay 
wo years New England District Manager of tie Bureeu of Foreign « Domestic Commerce, os 
7 


as been appointed Trade Commissioner to Canada, and will be in charge of the new 
york. 


Mr. Meekins will visit most of the importrnt cities on both sides of the border 
o obtain the suggestion of business men regarding the particular lines of activity 
o be followed in Ottawe. Although Canade ie regerded as a domestic market by many 
mericen firms, the problems arising in connection with doing business there ere com- 
pereble with those in other foreign fields. 


Walter J. Donnelly, of New Heren, Connecticut, Commercial Agent in the Boston 
pffice, hes been appointed Assistant Trade Commissioner and will accompany Mr. 

leeckine to Ottawa. Mr. Donnelly's work in connection with toriff matters hes pre- 
pered him for his new duties in Cronada. 


Convention of the Association of American Deiry, Food and Drug Officials. 


The Twenty-Eighth Annual Convention of the Association of American Dairy, Food 
and Drug Officials will be held in Chattanoogs, Tennessee, on August 26-29 inclusive. 
The sessions will be et the Signal Mountain Hotel. 


Nearly all the sessions of this convention are open to the public, and many 
food manufacturers, including cenners, have attenéed the meetings at different times. 
We are assured that any canners who desire to attend this convention will be entirely 


welcome at ull of the open meetings. 


The topics for discussion generslly are on the enforcement of the National and 
State food laws. One of the discussions at this convention of interest to canners 
will be "Commercial Vitamin Concentrates". The cenning industry is particularly in- 
terested in the generrl subject of vitamins largely beceuse of unfavorable publicity 
which has been put out by some of the menufecturers of vitemin substitutes. 


It is interesting in this connection to state that the research work on vitemins 
in canned foods now being conducted at Columbia University in collaboration with the 
Research Laboretory of the National Canners Associetion, has shown so fer that the 
vitamin content of cenned foods is very much grester than has been expected. The 
work will undoubtedly lead to the conclusion that the destruction of the anti- 
scorbutic vitemin in foods is fer less when food is cooked in the absence of oxygen, 
met is the cose in commercirl cenning, than when cooked on the kitchen stove by the 


ordinery methods. 


Discoloration of Cut Beets. 


Cut beets and sliced beets sometimes develop discolorstion which is not connect- 
ed in any wey with the temperature or time of process. This occurs especially where 
the cut or sliced beets ere held for e¢ time before they are canned after being 


blanched, peeled and cut. 


The Research Laboratory has been studying this matter and has obtained some in- 
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presting results. 


It was found that unless beets sre cooked to the center during blanching or 
eaming preparatory to peeling (which is not advisable from the standpoint of either 
plor or texture), discoloration will occur if cut beets are held for some time be- 
pre canning. This does not occur if the beets are blanched until soft throughout, 

r if they are peeled without previous heating. This form of discoloration does not 


cour with whole blanched and peeled beets. 

This is apparently due to the fact thet an enzyme which is a factor in the dis- 
oloration is destroyed at the temperature reached at the exterior of the beet during 
teaming, but not at the temperature reached by the greater part of the interior. 


It was elso found that if any beets, either whole or cut, project above the 
brine during processing, some discoloration of the projecting beets occurs. 


The following suggestions are made: 


1 - Cut beets should be packed promptly after cutting. If necessary to 
hold them for some time rfter peeling, they should be held as whole 
beets and cut or sliced immediately before canning. 


2 - Care should be taken to have the cans completely filled with brine 
when sealed, 
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